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INTRODUCTION, = 





© THINGS YOU RAISE... = 
k. Beef, Pork, Lamb, Chicken, Turkey = 


2 
5 


ka 


k fw? ۳ ۱ ‘ec 


THINGS YOU HUNT OR CATCH... A | 
i Deer, Rabbit, Wild Turkey, Duck, Dove, — mE E 
- - Fish, Shrimp, Shellfish. i a 


THINGS WITH NO FACE... F8 
Veggies, Bread, Dessert . تس‎ a 













All rednecks love to eat 
and I definitely fall into 
that category. 
| may be the only living person that ii d 
eaten barbecue in all fifty states, though, 
some of it may have been possum. AM 











My family has always loved to grill. Our theoy 
has always been, we hit it with our car, we - 
can grill it any way we want to. We plan - 
every activity around a meal. And at most 
meals we begin planning for the following - 
meal. We have a family reunion/vacation 
| چ‎ = every year where each part of the family . 
has a £s to cook. We all end up trying to outdo each other, and when it 
is all said and done, all we accomplish is gaining a lot of weight. In ۳ 4 
fact, last year my cousin Patti was pretty seriously wounded from the 
button that popped off my brother's pants. 


= 
کم 


Included in this book are some of my family's favorite recipes. These - 
are the things we like to eat. Nowhere in this book is a recipe that 
calls for anchovies. Anchovies are those stinky little fishes they put on 
pizza. They gladly offer them because they are cheap. They are chon 
because the sea is full of them. The sea is full of them because even. 
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other fish won't eat anchovies. E. 
One of our family’s biggest claims to fame is our father’s grilling ه‎ 3 
There was a good chance that there was going to be a call to 911 whenever ۰ 2$ 
he fired up the grill. In fact, after a couple of close calls, we actually did . E 
like they do at high school football games and had an ambulance on . SE 
standby. You always knew, though, that when Big Jim was grilling, the food. em 
was going to be good and the burns would eventually heal. EU 
3 This book is full of good stuff to eat, and ۱ hope you have tons of family ; E I 
F and friends to share it with. Just remember, when reaching for the-last . E. 
3 piece of barbecued chicken, look out for the fork in the back of S hand. 











^ Kansas-to-Texas 


“Beef Kebabs 


6 red potatoes, cut into ۱-۱۱۵۱ cubes 

2 pounds beef sirloin, cut into 2-inch pieces 
1 medium yellow onion, cut into quarters 

1 red onion, cut into quarters 

2 large bell peppers, cut into 2-inch squares 
2 ears corn, cut into 2-inch lengths 

1 medium zucchini, cut into chunks Sje 
6 large fresh mushrooms NS X 

6 cherry tomatoes | Ww 

1/4 cup vegetable oil 

1/4 cup red wine vinegar 

11/2 teaspoons salt 

11/2 teaspoons ground black pepper 







1. Boil the potato pieces for about 5 minutes. 
Drain. Combine with the sirloin, onions, peppers, 
corn, zucchini, mushrooms, tomatoes, oil, vinegar, 
salt, and pepper in a large bowl or a large zip-top plastic 
bag. loss or shake gently to coat. 


2. Thread the ingredients on skewers. Grill over indirect heat until the longest- 
cooking items begin to be tender (check the potatoes and meat first). 


3. Move to a spot right over the fire to glaze for the final 2 minutes of cooking. 
MAKES 6 TO 8 SERVINGS. 


—— Lon. GUDIEMEC Ge تا 9۳ ۳9۳۹۹۹ ترش‎ SFE RT 


| Almost like the loaves and fishes, 


you often can serve six people with two pounds of steak 
by piling on the vegetables. Looks nice, too. 

















‘BEEF 
Patio Pot Roast 





a 1 (3 to 4-pound) blade roast, 
. cut about 11/2 to 2 inches thick 





EE 1 teaspoon salt 


3 tablespoons all-purpose flour | Good for summer hecause it doesn't 
| tablespoon brown sugar heat up the kitchen, but ‘every dog in the 


.. 1/2 teaspoon freshly ground pepper 


- 2 teaspoon dry mustard | neighborhood will be circling your patio. 


1/2 cup ketchup 

1 tablespoon Worcestershire sauce 
1 tablespoon vinegar 

2 carrots, sliced 

2 ribs celery, sliced 

2 onions, cut into wedges 





1. Place the roast on the grill and brown, turning occasionally, 
for 30 minutes. Season with salt and pepper to taste. 


2. Combine the flour, sugar, mustard, ketchup, Worcestershire 
sauce, and vinegar in a bowl and mix well. 


3. Spread half the sauce in the center of a 
large piece of heavy-duty aluminum foil. 
Place the roast on the sauce. lop with the 
vegetables, then the remaining sauce. 


4. Bring the long sides of the foil together 
and fold to lock. Crimp the ends well. 
Place another piece of foil on the grill, 
and then put the roast 
packet on that foil. 


5. Grill over medium 
hot coals for 11/2 hours. 
Check for doneness. Grill 30 
minutes longer if desired. 


` —MAKES 8 SERVINGS. 


ne 








Grilled Rib-Eye Steaks 


1/2 Cup soy sauce 
1/2 cup sliced green onions 
1/4 cup packed brown sugar 


2 Cloves garlic, minced ` When you hit the lottery, 


۱ 
/4 teaspoon ground ginger invite the family over to celebrate. 
1/2 teaspoon pepper ۱ 


1/4 teaspoon salt 
21/2 pounds rib-eye steaks 





1. In a large, zip-top plastic bag, combine the soy sauce, green onions, brown 
Sugar, garlic, ginger, pepper, and salt. 


2. Add the steaks. 
3. Seal the bag and turn to coat. Refrigerate for 8 hours or overnight. 
4. Drain and discard the marinade. 


5. Grill the steaks, uncovered, over medium-hot heat for 8 to 10 minutes or to 
desired doneness. 


MAKES 4 TO 6 SERVINGS. 
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v Cooking Steaks to Order 


- ۰ ۰ For thick cuts of beef, pork, or lamb, use a meat thermometer to be 
certain you cook to the desired stage: 140 degrees for rare, 150. 
degrees for medium, and 160. degrees for well -done. Af you want 
= to brown the steaks, braise them over high heat, and then cook 
= uncovered to the desired level of doneness over medium heat. 


get If you do not use a thermometer, it will take some experience to 
3i determine the level of doneness by touch. When the meat is rare, 
|o itis very resilient and yields easi ly to pressure. When well- done, 
۱ meat is very firm. Press on the steak carefully with the side of 
t ; your spatula to see how the meat responds. If you do this while 11 
Î is rare, it will make a deep dent in the meat, but the meat will 
9 return to its original form quickly. Do not puncture the steak to 
A | test, since this will. allow the juices to escape. Use tongs or a 
spatula to handle the steaks and keep the juices sealed inside. 


Î you are timing the steaks, cook a 1- inch cut for 10 wmn- . 
=== utes for medium and a 2-inch cut for 22 to 25 minutes for medium. 
eam Reduce the time by about 4 minutes for rare, or add about 4 


È 5 minutes for well-done. Turn the steaks at least once. 

Using a Meat Thermometer: A meat thermometer takes . 
fea the guesswork out of cooking meat to the desired level of doneness. 
ae Always place the thermometer in the thickest part of the meat, — 
“a away from the bone. When the temperature indicated is 5 to 10 
E. degrees below the temperature desired, remove the meat from the 
Î grill. Let the meat sit, covered in foil, ‘in a warm place for 15 to 20 
E minutes. The heat at the center will continue to rise, and | the juices 

i | will move toward the center of the meat. iU 





You think truffles are a brand of potato chips. 





| if you Pun want to use 
saltine crackers in your meatloaf 


because you're saving them for company... 
you might be a redneck. So you can use - 
bread crumbs, or even stuffing mix, instead. 





Charcoal-Grilled Meatloaf 


2 pounds ground beef 

1 egg, beaten 

1 onion, finely chopped 

1/4 cup ketchup 

2 tablespoons brown sugar, optional 

1/2 cup cracker crumbs or bread crumbs 
2 teaspoons prepared mustard 


SAUCE: 

1/4 cup ketchup 

1 teaspoon prepared mustard 
2 tablespoons brown sugar 

2 teaspoons water 


1. For the meatloaf, combine the ground beef, egg, onion, !/4 cup 
ketchup, 2 tablespoons brown sugar, cracker crumbs, and 2 tea- 
spoons prepared mustard in a large bowl and mix well. 


2. Pack into a loaf pan. Place the loaf pan on a prepared grill. 


3. Grill for 15 minutes. 


4. For the sauce, combine !/4 cup ketchup, 1 teaspoon prepared 
mustard, 2 tablespoons brown sugar, and the water in a bowl. 


5. Place a large square of heavy-duty aluminum foil on the grill. 
Remove the meatloaf from the pan and place it on the foil. Grill 
for 10 minutes longer, basting with the sauce. 


MAKES 4 TO 6 SERVINGS. 

















Basic Grilled Burgers 


11/2 pounds ground chuck or bottom round 

1 teaspoon seasoned salt 

2 teaspoons Worcestershire sauce 

1/4 teaspoon cracked black pepper 

2 tablespoons whipping cream or evaporated milk 


1. Place the meat in a large bowl. Sprinkle the salt, 
Worcestershire sauce, pepper, and cream or milk 
over the meat as evenly as possible. 


2. With clean hands, mix the meat and seasonings 
. gently until they are evenly combined. 


3. Pat the meat into six 4-ounce burgers. (A 4-ounce 
burger is the size of a deck of cards.) 


4. Grill the burgers 5 inches from the heat for about 
4 minutes per side for medium doneness. 


5. For cheeseburgers, lay a slice of your favorite 
` cheese on the patty for 1 minute. 


MAKES 6 SERVINGS. 
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Anybody can figure out how | 
to cook a hamburger on the grill, but this 
one has an extra something. You STIRFS 
(Suburban Two-Income Redneck Families) 
can serve these on whole wheat toasted 


` buns with blue cheese. 












Rack of Ribs on the Grill 


E it 4 racks short ribs 


$ 


nes E L3 i e ? wi 


ane: E ‘cup cider vinegar 
vorat Foxworthy's Original Redneck Bar-B-Que Sauce 


1. Place the ribs in a pan or bowl 
` With the cider vinegar and water 
*to cover. 








= 2. Marinate 6 to 8 hours or 

i : overnight in the refrigerator. - 
ix 3. Remove the ribs from the mari- 

pa nade, and pat them dry. 

"i 4. Place the ribs in the center of the 

e hot grill, meat side up, and grill for 

: رن 

xd 2 to 21/2 hours or until tender. 

t... 5. Coat with the barbecue sauce, and cook for 

۳ another 10 to 15 minutes over indirect heat. 

“`` €. Cut up the ribs, and serve with the barbecue sauce on the side. 





| MAKES 6 TO 8 SERVINGS. 


Use a vib rack it you have one (that's a 
rib rack, not a gun rack, by the way). It keeps . 
the ribs on their sides so that heat and smoke — 
reach all surfaces. If you don't have a rib rack, 
connect the ribs with skewers and stand them on 
their sides on the grill rack. For easier cleanup, 
place racks of ribs on a baking pan to catch the 


drippings. This will not slow cooking time. 





Dr. Bobby Q’s Rubbed 
& Grilled Pork 


1 (8 to 10-pound) Boston butt roast " 

1/3 cup lemon pepper seasoning p d 
| teaspoon salt Howa redneck serves his barbecue 
1 teaspoon black pepper | tells you a lot about where he's from. On a bun or off a bun? 
1 teaspoon paprika | Chopped, sliced, or pulled? With pickles or sauce or both? 


| teaspoon ground red pepper Shirt on or shirt off? With paper towels or a bath towel? 
| teaspoon ground cumin | ۱ 1 


| teaspoon chili powder 





1. Soak several handfuls of hickory chips in water for 30 minutes. 
Preheat the grill or smoker. Pat the pork dry. 


2. Combine the lemon pepper, salt, black pepper, paprika, red pepper, cumin, 
and chili powder in a bowl. Cover your hands with rubber gloves or plastic 
bags, and pat the mixture all over the pork. 


3. Put the hickory chips on the coals. Place the pork over indirect heat. Cook 
the pork for 5 hours, never letting the coals catch fire. Check the pork 
after a couple of hours to gauge the rate of cooking—yours 
may be done tn just a couple of hours. 









4. Cut the meat from the bone, and chop or shred it. 
Serve with or without buns, with bot- 
tled barbecue sauce on the side. 


MAKES 10 SERVINGS. 


(. 






_Grilied Ham Steals 


1/4 Cup prepared mustard 

1/2 cup packed brown sugar 

1/8 teaspoon ground cloves 

2 tablespoons pineapple juice 

6 (1/2-inch) ham steaks 

1 (20-ounce) can pineapple slices 


1. Combine the mustard, brown sugar, cloves, and 
pineapple juice in a bowl. 


2. loss the ham steaks on the hot grill. Brush or spread 
with the mustard mixture. Grill for 6 minutes. 


3. Turn, baste again, and top each steak with 2 
pineapple slices. Grill for 
6 minutes longer. 


MAKES 8 TO 12 SERVINGS. 


SO easy you can do it 
while you watch rasslin’. 
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` Get your mind out of the gutter. 


۱ "T | These are just barbecue-sauce-glazed hot dogs. Serve 


i ۱ “p Pi ckle e r eli sh, mustard. em nekkid, or dress 'em up like they do in the North. 


ig "mayo, and ketchup — — -4 
B (15- ‘ounce) can chili : 

oD. cups shredded Cheddar cheese 

2 cups sautéed onions (about 2 large onions) 

Bl (4 ounce) can sauerkraut, rinsed and drained 

















.1. Cook the hot dogs 5 inches from the flames, 

۱ brushing occasionally with the barbecue sauce 
and turning once or twice until striped with 
grill marks, nicely glazed, and hot all the way 


through. 
= A2. Meanwhile, wrap the buns in aluminum foil, 
* and place them over indirect heat to 
is warm. while you make the hot dogs. 
AER 3. Put the condiments in little bowls and 


Mt the other ingredients in large bowls. 


4 cA; Heat the chili in a microwavable 
um ‘bowl or in a saucepan. 


T Let the diners fix their hot dogs 
“the way they like. 





Leg of Lamb on the Grill 


1 (6-pound) boneless leg of lamb 


3 tablespoons minced fresh garlic — This tll mostly to your 
1/4 cup dried rosemary — e pe tr —— 
| tablespoon sait | E | 

the kind who dress up the kids to go to Wal-Mart. 
2 tablespoons ground black pepper | | 
Kitchen twine 





1. 5plit the lamb lengthwise and lay it open like a book. 


2. Mix the garlic, rosemary, salt, and pepper. Spread the 
mixture over the lamb inside and out. Close the meat 
up and tie it with the kitchen twine. 


3. Grill over low heat for 3 to 4 hours. 


It should be rare in the center, so حي‎ ۲ = 
check occasionally. ۱ ۱ 
MAKES 12 TO ۱ ۱ V We ۱ 


15 SERVINGS. 
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You may have noticed that some recipes in this book call for — ^. 
Foxworthy's Original Redneck Bar-B-Que Sauce. Why do | recommend. 
my brand? Well, in racing it's the hoss, and in barbecue it's the sauce. 
Let me tell you, folks, this sauce is good stuff. It comes in three flavors— 
Original, Spicy, and Tangy Mustard—and a lot of time and dirty napkins . 
went into coming up with these award-winning combinations. You can 
order my sauces at www. rednecksauce.com. 








They're great for grilling, ‘marinating, or even dippin'. Heck, , 
lve heard several people say they use-the Tangy Mustard as . 
j a salad dressing. Or was that an 2۲۱6 
| don’t remember. E | op 


e E uA‏ لیا یدهم ی 
ج ریم ۳ 
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Whatever way you find to use them; put `` 
۱ them on, because if you leave | , 
a barbecue and your clothes 1. 
aren't a mess ...you might = 
not behaving enough fun! ~ 
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Sugar-Dipped Grilled 
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6 chickens, cut into halves 

۱/2 cup packed brown sugar 
11/2 cups vinegar 

1 tablespoon salt 

1/2 teaspoon black pepper ۸ 
2 cups ketchup D 
2 cups water 3 
1 stick margarine E 
1 lemon, grated and squeezed 


1. Grill the chicken, skin side down, 
over indirect heat for 11/2 hours, 
checking and turning occasionally. 


2. Combine the brown sugar, vinegar, salt, 
pepper, ketchup, water, margarine, and 
lemon in a large saucepan, and bring to a boil, 
stirring until the sugar dissolves. 


38. With tongs and oven mitts, dip each chicken half into the sugar mixture. 
Return to the grill and cook until glazed, about 5 to 10 minutes longer, 
turning once. 


MAKES 12 GENEROUS SERVINGS. RE 


$ 
^5, 
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۳۴۵۵۵-۵66 This makes a whole bunch— 
you'll need it when people find out how good it is. 
For smaller crowds, prepare half or two-thirds of 
the recipe, if you can do that kind of figurin’. 








DON'T douse your grill in gasoline. Gasoline and motor oil are always a last resort. 
DON'T use any welding instruments to set the charcoal on fire. RUE 
DON'T use the grill to dry wet clothes no matter how soaked they are. 

DON'T try grilling in a moving vehicle. unless you're wearing a seatbelt. 

DON'T use your lit grill as a nightlight to your outhouse. 











8 
Beer Can Chicken /*?, 0 





1 whole chicken, about 4 pounds 
2 tablespoons vegetable oil 


2 tablespoons dry rub seasoning 


SAKAN 
| tall boy beer (16 ounces) R 1 2^ = 


1. ۱۲ you're using a charcoal grill 


spread the coals around the outside i the iMm inside. PR "m. 
of the grill, where they won't be . holds it up and steam-bastes the meat, for 
directly under the chicken. If using a juicy chicken that's crisp outside. 
gees ۵۱, lignt the e : pum E Some brilliant inventor is marketing a 
only. You want to cook with indirect l ۱ 
support that holds the can while the chicken 


heat, like roasting in an oven. 
۱ grills, to keep the chicken from falling over. 
2. For easy cleanup, place a dispos- 


able aluminum pan under the 
spot where the chicken will cook. 


3. Discard the giblets. Rub the 
chicken with oil, salt, pepper, 


But we just usually bring the legs down and 
use them, with the can, to forma tripod for 
balancing the whole contraption on the 

grill. Now that is redneck engineering. 

and dry rub, inside and out. The quality of the rub you use is important, 

50 choose a good one that you really like. 1 
discard half of the beverage. -Some cooks add a little of the rub to the beer. 


4. Open the beer can and, um, 


You can probably figure out a 
good way to do this. 


5. Place the beer can on a steady surface. Grab a chicken leg in each 
hand and plop the bird on the beer can. 


6. Put the whole contraption on the grill, using the two legs and the can 
` to form a tripod. 


7. Cook the chicken, covered, for approximately 11/4 hours (75 minutes). 
Ideally, you shouldn't have to turn the chicken, but check once in a while. 
The meat is done when a meat thermometer inserted in the breast reads 
165 degrees and the thigh juices run clear, not pink, when the meat is 
pierced with a knife. 


MAKES 4 TO 6 SERVINGS. 


«T teaspoon salt - 
SENT teaspoon black pepper 
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South Carolina 
Barbecued Chicken 





SAUCE: A hé ue dM, 

| (32-ounce) jar Miracle Whip salad dressing | The. SAUCE Is a great 
1/3 cup Worcestershire sauce |. Variation from tomato-based 

2 cups cider vinegar | barbecue sauce. Although it's — 
Juice of 12 lemons really good on chicken, it’s not - 


3 tablespoons mustard ~ Suggested for beef, pork, or 
1/2 cup packed brown sugar | most types of roadkill. 


CHICKEN: 

2/3 cup white vinegar 

1/3 cup vegetable oil 

2 chickens, cut up, or 8 split breasts 


1. lo make the sauce, in a medium saucepan mix 
the Miracle Whip, Worcestershire sauce, cider 
vinegar, lemon juice, mustard, and brown 
Sugar. Simmer for 10 minutes on medium 
heat. Set aside, but keep warm. 


2. Mix together the white vinegar and oll. 


3. Grill the chicken over indirect heat, 
basting with the vinegar and oll 
mixture, about 30 to 40 minutes, 
until cooked through and an 
instant-read thermometer reaches 
about 1/0 degrees. 


4. When the chicken is done, dip 
each piece in the sauce. 


5. Arrange the chicken in a large bowl, 
and serve extra sauce on the side. 


MAKES 8 SERVINGS. | 





“TURKEY 


Chili-Grilled Turkey Kebabs 


| tablespoon mild chili powder or mild ground red chile pepper 

1 small onion, cut into chunks 

3 garlic cloves FF 2 MEM 

1 tablespoon fresh orange juice | Serve with tortillas and a side of black 
1 tablespoon fresh lemon juice beans if you want to make folks think you're cultured. 
1/4 teaspoon salt _ enough to have ever traveled past the county line. 

1 teaspoon dried oregano | 

1 tablespoon vegetable oil 
11/2 pounds boneless turkey, cut into chunks 











1. In a blender container, combine the chili powder, onion, garlic, 
juices, salt, oregano, and oil. Process until finely minced and well 
blended. 


2. Combine the chili powder mixture and 
the turkey in a large bowl, and stir to 
coat the turkey. Marinate, covered 
and refrigerated, for 6 to 8 hours. 













3. Thread the turkey chunks on 
Skewers. Grill over hot coals for 
3 to 4 minutes, turning and 
grilling until cooked through. 


MAKES 4 TO 6 SERVINGS. 









۶ Company’s Coming 
Venison Kebabs | 


2 pounds venison, cut into 2-inch cubes 
8 ounces fresh mushrooms, cleaned 

1/4 Cup soy sauce 

1/4 cup Worcestershire sauce 

1/4 cup dry vermouth ۲ 
1/4 cup vegetable oil & 
1 garlic clove, minced E 
2 teaspoons brown mustard 

1 bell pepper, cut into squares 

1 red or white onion, cut into wedges 
1 pint cherry tomatoes 

Salt and pepper 





1. Place the venison in a heavy-duty 
plastic bag and add the mushrooms. 


و ج 


3. Combine the soy sauce, Worcestershire, REN m 
vermouth, vegetable oil, garlic, and mustard in a 
medium bowl and mix well. Pour over the venison and mushrooms. 


4. Refrigerate for several hours. 


5. Place the meat on skewers, alternating with the mushrooms, pieces of bell pepper, 
onion wedges, and cherry tomatoes. Season with salt and pepper to taste. 
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6. Cook on a preheated grill, taking care not to overcook. ۱ PH E 


MAKES 6 TO 8 SERVINGS. D 
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Move the tractor out of the way and bathe the 
kids—this one’s for special occasions. Serve it over wild rice 


if your in-laws are coming. Even if you're not a rocket scientist 
when it comes to measuring, you can hardly forget this recipe, 
hecause there’s a quarter cup of everything liquid. 
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2 pounds venison loin, cut into 1-inch slices 
1/4 cup lemon juice 
Meat tenderizer rm 8 

1 teaspoon garlic powder / /7 Affected by tt, NSG is a 
6 slices peppered bacon an way to turn tough meat into tender bites. Loin is the 


most tender part of venison, but it could still use a little 
tenderizing. If you prefer, just bash it a few times with a 


1. loss the venison, lemon 
juice, meat tenderizer, and LT mallet, shovel, or tire iron. 


garlic powder in a bowl. 





3. Lay each venison slice on a piece of bacon. Make 
Sure one end of the venison slice matches with 
one end of the bacon. 


5. Roll to enclose the venison in the bacon. ae SS 
Secure with a wooden pick. 








7. Grill over medium coa!s for about 
10 minutes, turning occasionally, or 
until the venison Is done. —- S 


MAKES 6 TO 8 SERVINGS. 
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To prepare venison steaks, place them in a zip-top plastic bag and add the marinade. 
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?cup ‘soy: saute — . - 
cup dry: sherry. 
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Cup Olive oil - 
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gut inte a fantastically delicious combination 


EH cloves garlic, minced 


as nat E 


when grilled. You'll feel just like one of those 
= | مس‎ grated fresh ginger chefs on cable TV, and ۱ ain't talkin’ the 


4 E ES XE 


BE. teaspoon grated orange rind | Veg-0-Matic kind either. 






Ss 1 teaspoon black pepper ۱ 
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. Whisk together in a large bowl the soy, sherry, olive oil, onion, garlic, ginger, 
> orange rind, and black pepper. 


Marinate, refrigerated, for 2 hours. 


Grill to desired doneness, about 6 minutes per side. 
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The 
Itchy Trigger. 
. Finger | 


24 
3 


` (very popular — 
B but difficult. 
to spot) 


The . 
Checkered — 
> Hag 
(the choice 
of your bbq 
-pit crew) 


I 


The 
Mud Flap 
Maiden Mitt 
(you'll never 

get burned. 
with this, 
wien) 





2 rabbits, dressed 

4 tablespoons (1/2 stick) butter, melted 
4 tablespoons (!/4 cup) vegetable oil 
Juice of 1 lemon (about 3 tablespoons) 


Foxworthy's Original Bar-B-Que Sauce 


1. Bring the rabbits to a boil in water to cover in a 
large pot. Boil until tender when pierced with 
a knife, about 30 minutes. 


Drain, pat dry, and place on a preheated grill. 
3. Combine the butter, vegetable oil, and lemon juice. 


4. Grill the rabbit, basting often with the butter 
mixture, for 30 minutes, turning several times. 


5. During the last 10 minutes of cooking, baste 
the meat with the barbecue sauce. 


MAKES 4 TO 6 SERVINGS. 


Boiling the rabbit first tames the — 
flavor and ensures meat that's super-tender. — 


If you can catch and skin enough of these, 
your wife's Christmas present is already 
Gkencareok.. © | 








WILD TURKEY 
/ Wild Turkey Fingers 


Erick butter, melted ۳ —— 
Juice of 1 lemon (about 3 tablespoons) (27997; know; turkeys don't have 
1 teaspoon salt 
1/4 teaspoon freshly ground pepper 
1 pound wild turkey meat, 

cut into 1-inch strips. 








fingers. Neither will you if you don’t cut the meat 


carefully. To slice it more easily, put it into the - 
freezer for 30 minutes. ۱ ۱ 





1. Combine the butter and lemon juice in a medium bowl. 
Stir in the salt and pepper and mix well. 


2. Add the turkey strips to the bowl and 
toss to coat. 













3. Grill the strips, basting if they 
seem to be drying out, for 5 
minutes. Turn and grill the 
other side for 5 minutes. 
Serve hot. 


MAKES 4 SERVINGS. 
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i duck breasts 
1 cup vinaigrette or Italian salad dressing 


& 


If t's a goose you're blessed with . 
| tomato, thinly sliced instead of a duck, this'll fix it right up, too. - 
1 onion, thinly sliced | j^, | dee 











- 


1. Completely skin the meat and remove all the fat. Place in a bowl and com- E 
bine with the dressing. Marinate in the refrigerator for at least 30 minutes... - 


ای یه 







لیا 


2. Remove the meat from the marinade. Season with salt and pepper to taste, AS 
and cover with the bacon strips. Secure these with wooden picks. 






3. Place the duck breasts on a foil-lined baking sheet, and top each duck breast - 
with tomato and onion slices. E 


4. Grill until mostly cooked through, about 30 minutes. Remove from the baking E 
sheet and place directly on the grill. tx 


5. Grill until cooked through, about 10 minutes longer. 


` MAKES 2 TO 4 SERVINGS. 











— | 6 dove breasts 
Seasoned salt and lemon pepper 
6 strips bacon 









you might want to try this with pigeon-—heh, heh. - 


1. Season each dove breast with the seasoned salt and lemon pepper to taste. 


2. Wrap each dove breast with a strip of the bacon, and secure it with a wooden pick. 


PEU e As د‎ 
TUN Am 


3. Grill on a preheated grill until cooked through, about 20 to 25 minutes. 
MAKES 3 SERVINGS. 
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Nonstick cooking spray 

4 thin slices red onion 

1 lemon, cut into slices 

1 plus 1 tablespoon sliced almonds 
1/4 cup sliced green onions 

2 largemouth bass fillets, skinned 
1/8 teaspoon salt 


1/8 teaspoon white pepper or lemon pepper 
Paprika 


1. Spray a large (about 20 inches) sheet of heavy-duty aluminum foil with 
nonstick cooking spray. 


2. Arrange 2 slices each of the red onion and lemon in the center of the foil. 
Sprinkle with 1 tablespoon of almonds and half the green onions. 


3. Arrange the fillets over the onions, lemon slices, and almonds. Top with the 
remaining red and green onions and lemon slices and the remaining 1 table- 
spoon of almonds. Sprinkle lightly with the salt, pepper, and paprika. 


4. Fold the long sides of the foil together, and fold over to lock. 
Crimp the ends tightly. 


5. Grill the packets over medium heat for 11 to 15 minutes, or 
until the fish is firm and opaque and just 
begins to flake. M 


MAKES 2 SERVINGS. 
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4 trout, cleaned and scaled, about 1 pound each 

1/4 cup lemon juice 

2 tablespoons dried parsley (or freshly chopped) 

1 tablespoon Tabasco sauce (or 1/2 teaspoon pepper flakes) 

1/? teaspoon ground dried ginger 

1/2 teaspoon salt 

2 tablespoons vegetable oil Y B rame d dde (acd Mes 

2 tablespoons butter, melted but mixing it with oil keeps that from happening, ۰ 

2 tablespoons olive oil and you still get a rich butter taste. (Remember b 
use olive oil, not motor oil) p 


1. Wash and pat dry the fish. 





2. Mix the lemon juice, parsley, 
Tabasco, ginger, salt, and veg- 
etable oil in a large bowl. 


3. Add the fish. Marinate, 
refrigerated, for at least 
2 hours or up to 8 
hours. 


4. Melt the butter with the 
olive oil, and brush the 
fish and the grill with 
this mixture. (Or use an 
oiled fish basket.) 


5. Grill the fish for a few min- 
lies on. each side until the 
fish flakes easily. 


MAKES 6 TO 8 SERVINGS. 
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Red Barbecued Fish 


tis Mey 4 f- E 
1 D xi Se pass” م‎ U 


یهد 2 


2 tablespoons butter or margarine 

1/2 teaspoon garlic salt 

2 bay leaves 

1 cup Foxworthy’s Original 
Bar-B-Que Sauce 

2 tablespoons lemon juice 

2 pounds fish fillets 


Itt 


anything that moves. 


1. Saute the onion in the margarine in a skillet until tender. Add 


garlic salt, bay leaves, and barbecue sauce. Let simmer 5 minutes. As 


2. Place half the sauce on a square of heavy-duty aluminum foll. 


Place the fillets on the sauce, and cover with the remaining sauce and lemon juice. — 


Bring the long sides of the foil together, and fold over to lock. 
Crimp the ends tightly. 


Grill the packets over hot coals for 10 minutes, and then turn 
grill about 5 minutes longer. | 


MAKES 6 SERVINGS. 


1 medium onion, chopped 





$ 





Teriyaki 


1 cup soy sauce 
Juice of 1 lemon 

1/4 cup dry sherry 
1/4 cup green onions 


Ify ouw've not a WUSS, add 1/4 


2 tablespoons minced fresh gingerroot teaspoon cayenne " the mixture, 
1 garlic clove, minced | $e 

1 tablespoon freshly ground pepper 
4 salmon fillets 





1. Combine the soy sauce, lemon juice, sherry, green onions, 
gingerroot, garlic, and pepper in a shallow dish. 


2. Add the salmon, turning to coat. rr © 
Marinate, covered, in the refriger- — 
ator for 5 to 8 hours. Drain. 







3. Grill the salmon over hot 
coals for 5 to 7 minutes 
on each side. 


MAKES 4 
SERVINGS. 











T tablespoon اه‎ oil 

“1 tablespoon lime juice - E s f yot ۳ California, 
Mh teaspoon dried oregano |. top the sn with chopped cilantro. — 

Ua teaspoon ground cumin 

E t d garlic clove, minced 
i -1 pound shrimp, peeled and deveined 
ME 8 flour tortillas 
M * Salsa 
` Guacamole 


zd. 






SER 1. Combine the oil, lime juice, oregano, cumin, and garlic in a medium bowl. 
= Add the shrimp and stir to coat. Marinate in the refrigerator for 30 minutes. 





ien 2. Drain, reserving the marinade. 
= Thread the shrimp onto skewers. 
d Grill over medium coals for 4 
E to 5 minutes, or just until pink, 
=> < turning once and brushing with 
reserved marinade. 





Ta 3. Discard the remaining 

-p ` marinade. Divide the shrimp 
En among the tortillas. Top with 
SHE the salsa and guacamole. 


< 4. Fold the bottom edge of the 

„ - tortillas toward the center. Fold 
the right and left sides over 
„the shrimp, and fold down the 
top edge. Serve with additional 
salsa and guacamole. 


MAKES 4 SERVINGS. 














1 pound chicken pieces 


24 clams ۰ — 

2 pounds lobster meat, cut into chunks Di dame is har Bosh 
4 medium potatoes tigging ct f coe 

? small onions recommend getting your kids to do it for E 
2 ears corn li they don't come home with two dozen, 

1 cup water include mushrooms, Polish sausage, and | green 


beans in the packets | to stretch their catch. 


1 cup (2 sticks) butter, melted 
1/2 cup fresh lemon juice 





1. Lay out four large squares of heavy-duty aluminum foil. 


2. Divide the chicken, clams, lobster, potatoes, onions, corn, and water evenly 
among the foil squares. Bring the long sides up together and fold to lock. 
Crimp the ends well. 


3. Place the packets on a preheated grill about 4 inches from the coals. 
Grill for 1 hour, turning occasionally. 


4. Place the butter and lemon juice in small 
bowls, and place them in the 
middle of the table for serving. 


MAKES 4 SERVINGS. 
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Clambake on the Grill‏ ی 








4 tablespoons butter 

4 large garlic cloves, minced ۱ 
1/2 cup ketchup | | 
2 tablespoons Worcestershire sauce 

1 tablespoon fresh lemon juice 

1/4 teaspoon freshly ground black pepper 

1/4 teaspoon cayenne 
1 pound (1 pint) shucked oysters, drained 


1. Heat the butter in a small saucepan over medium heat. Add the 
garlic and saute for a few minutes until the garlic is tender. 








pals ; 


2. Add the ketchup, Worcestershire, lemon Juice, pepper, and 
cayenne, and cook, stirring, until the mixture comes to a simmer. : 
simmer for 5 minutes. 





3. ۱۲ using bamboo skewers, soak the skewers for 15 to 30 minutes. 
Thread the oysters onto the skewers, two or three per skewer. 
Brush with the sauce. 29 





4. Grill the oysters over hot coals, turning once, just until the edges 
curl. Serve with the remaining sauce for dipping. 


MAKES 6 APPETIZER SERVINGS. 
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they cook, and 


grab them up as soon as the oysters curl. 
Nothing's more of a waste than a tough oyster 
(except maybe a flat beer). — 
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’ Grilled Squash and 
Tomatoes with Spaghetti 


2 small yellow squash or zucchini, halved lengthwise 
3 medium tomatoes, halved 

11/2 tablespoons fresh lemon juice 
1 tablespoon olive oil 


2 garlic cloves, minced Why c do Baptists lock their cars at 


pm dried basil night in the summer? So people won't leave 
a 


1/4 teaspoon freshly ground black pepper 

4 ounces spaghetti, prepared according to 
package directions 

2 tablespoons grated Parmesan cheese 





bags of squash in them. But if you forget, 
here’s a little help using them all up. 





In a medium bowl, combine the squash, tomatoes, lemon juice, oil, 
garlic, basil, salt, and pepper. 








2. Grill the vegetables over a medium-hot grill until 
they are slightly softened and browned, up to 
20 minutes, depending on your grill. Let 
cool until cool enough to handle. Cut 
into bite-sized pieces. 


3. loss the pasta and vegetables 
together in a large serving 
bowl. Top with the cheese. 
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۱ at and pepper 


xt v, 


2 Combine the corn and water to cover in a 
| large pot or bowl. Let soak 1 hour. Drain. 
Cover the corn with the husks as much 
as possible, tying tips with twine If 
needed. 


5 Grill the corn over direct 
heat for 15 to 0 


minutes, or until 
cooked through, 
turning often. 


„4. Combine the 
butter, lemon juice, 
~ thyme, salt, and pep- 
per in a small saucepan. 
~ Heat until the butter is 
`` "melted. Brush over the 
husked corn. 


MAKES 6 SERVINGS. 








Mushrooms‏ ما 


4 sound e mushrooms 

id tablespoons butter or margarine, softened 
4] generous pinch beef bouillon granules 
یت‎ ۱ 


Tur 


1. Wipe the mushrooms clean, but don't Msn them (they would absorb 
the water, which drips out when they grill). Rub the mushrooms with 
the butter, and sprinkle them with the bouillon and pepper. 


2. Place the mushrooms on a double layer of foil. Bring the edges 
. together and fold. Crimp the ends to seal. 


3. Grill on a hot grill for 4 minutes, | on 
and then turn and grill the 18 
other side. 





ho 
yt 


car factory has just relocated to 
your a area, serve these with steak. But T 
you’ re down to your last dollar, serve e them 
over rice and call it dinner. Was 
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“VEGGIES 





4 red onions ۱ 

2 tablespoons Worcestershire sauce ۳ a 

2 tablespoons balsamic or red wine vinegar E YAY _your-granny goodo ona 
2 tablespoons soy sauce burger, f hot dog, Polish sausage, or pizza. 


2 tablespoons olive oil or vegetable oil 
Freshly ground black pepper 





1. Cut a 1/4-inch slice from the top and bottom of each onion so 
it will stand. Cut the onions into halves around the middle. 


2. Arrange the onion halves in a single layer in a shallow dish. 


3. Whisk the Worcestershire sauce, vinegar, soy sauce, and olive oil 
in a small bowl. Pour the mixture over the onions. Let stand 
for 1 hour (no need to refrigerate). ٠ 







4. Grill the onions for 10 minutes, turning once. 
Season with the pepper to taste. ۱ 
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4 Vidalia or other sweet onions 


4 beef or chicken bouillon cubes Ego T 
4 tablespoons butter | There are other types 
|  ofsupersweet onions now, including Oso 


۱ ۱ Sweets, Walla Walla Sweets, and Maui Sweets, 
1. Peel the onions and cut a slice from Decr " 


the bottom so the onions will stand. 
Hollow out a small spot in the top of 
each onion. Place each onion on a 
square of aluminum foil. 


so you can have that great Vidalia flavor any 
time of the year. Cooking ‘em will improve - 
your breath if you usually eat 'em raw! 





2. Place a bouillon cube and a tablespoon of butter in the hollowed-out 
Spot of each onion. Bring the foil up to securely enclose the onion. 


3. Place on the grill over medium-low heat and cook for 40 minutes, or 
until the onion feels soft when you squeeze the foil. 


4. The onions will be very juicy, so place the packets on a plate or 
in a bowl to open. 
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MAKES 4 SER 








Grill-Roasted Peppers 


Ye A x 


teaspoon salt‏ و 


omen "EI 


1/0 teaspoon freshly ground black pepper 


- مها‎ merà- ‘ss Mes 
= 


3 tablespoons olive oil 


E 


Wash the peppers and cut them into 
- halves lengthwise, then into strips. 


Combine the salt, pepper, and 
olive oil in a large plastic bag 
and mix well. 


Add the peppers and toss to 
coat. Place them skin side 
down on a hot grill. Grill until 
the skin blisters and the pep- 
pers soften (3 to 8 minutes 
depending on the grill). 


Turn the peppers and grill until 
the inner side is tender, 
about 2 to 4 minutes. 


Put them on burgers, 
serve as a side dish, or add a dash of vinegar 
after they cook and call it a fancy salad. 
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- cup soy sauce 
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` 4. Grill the jalapefios on a gas grill or charcoal grill until the 
- Skins are blackened. 


whe 


~~ 2. Slice them lengthwise. 


X... Place them in enough soy sauce to 
- -. marinate. Let stand for 30 minutes. 


ine. 4. Drain and put them back on the grill to warm before serving. 
— .. MAKES 5 SERVINGS. 


h 


Eatin these is a good way to 
prove your manhood when there's a bunch of 
guys sitting around. Also a good thing to do 
with those scary, two-alarm, Hungarian wax 
peppers that look like banana peppers but 
are way hotter. ۱ 
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- ow. Get-Them-While-They’re-Hot 
- — Potatoes 

















` Nonstick cooking spray | 
| 2 large or 4 medium potatoes Make twice as much 
— A4sslices onion as you think you'll need, because 
1 garlic clove, minced ۱ they'll eat all you make. 





2 tablespoons butter or margarine 
Seasoned salt or Cajun seasoning 








1. Spray a large sheet of aluminum foil with nonstick cooking spray. 


2. Cut the potatoes into thin slices, and place on the foil. 
Top with the onions and garlic. 











3. Dot with bits of the butter, and season with 
the salt to taste. 





4. Seal the foil package, and grill 
for about an hour, or until the 
potatoes are soft but some- 

what crispy. 








Grilled Veggie Kabobs 


16 w mri mushrooms 

16 cherry tomatoes 

1 bell pepper, any color, quartered 
1/3 cup Italian salad dressing 






















1. Thread the veggies onto 
four skewers, and brush 
them with the salad 
dressing. 


ee 
Pos ee 
Pape 


2. Place the kabobs on 
a hot grill about 5 
inches from medi- 
um coals. 


3. Cover the grill and 
cook 8 to 10 min- 
utes, or until the veg- 
gies are tender and 
slightly browned, periodi- 
cally brushing with addi- 
tional salad dressing and 
turning occasionally. 
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۱ refrigerated for a few hours. The dressing 

6 into the vegetables, giving them loads 
of flavor. For formal get-togethers, call them 
"karoberts" instead of “kabobs.” ۱ ۱ 











E. E cup m | tablespoons margarine or butter 
5 ` 2 tablespoons chopped fresh parsley " 

t m ‘garlic clove, minced Hu DUE Ui US da a) or they 

F - Ms teaspoon ground red pepper (optional) “eat 1 tall before the main course arrives. ۱ 


ic^ 


1۸ cup grated Parmesan cheese 
4 (16- ounce) loaf French bread, not sliced 





1. In a medium saucepan combine the margarine or butter, parsley, 
` garlic, and, if desired, red pepper. Heat over medium heat until the 
‘margarine is melted. Stir in the Parmesan cheese. 


2. Cut the French bread in half lengthwise. Place the bread cut side 
down on an uncovered grill directly over medium coals. Grill for 
about 2 minutes or until toasted. 


EI 3. Turn the cut side up. Brush with the margarine mixture. Grill for 1 
to 2 minutes more. 


4. [o serve, cut into 2-inch slices. 
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4 not-too-ripe bananas e 
: 4 tablespoons butter : 
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| 1. Grill the whole, unpeeled bananas over hot coals, 
"sv turning frequently, till the banana skin is brown all over. 





: موه‎ 2. Remove from the grill, and split the bananas lengthwise 2 
. 7 —. with a knife. Add a pat of butter, and spread it around. 
3 3. Sprinkle the bananas with cinnamon-sugar, and eat 


them from the peel with a spoon. 
KES 4 SERVINGS. 





can’t be bothered with a dish. Think how 
good this woüld be over vanilla ice cream. 
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Maple-Grilled Pound Cake 
!/4 cup orange juice 


2 tablespoons butter, melted ۱ (M 7 e - knour there no 
2 tablespoons pure maple syrup, ` eh you'll spend your cigarette and 


plus more for serving n bak niue 
1 pound peeled, cored sliced pineapple po NASCAR-collectible money on real maple» 
syrup. Plain pancake syrup is fine, but get 


or 1 (20-ounce) can sliced pineapple, h 
drained and patted dry t one with wee of "E flavor. 
1 loaf pound cake, du Do ae 
cut into 1-inch slices 












1. Prepare a medium fire in the grill. 


2. Combine the orange juice, butter, and 
maple syrup in a small bowl 
and mix well. 


3. Brush the mixture all Cy 
over the pineapple 
slices and both sides of 


the cake slices. 


M 


Grill the pineapple slices 
and cake slices until 
golden brown, about 5 
minutes per side for the 
pineapple, 3 minutes per 
side for the cake. 


5. Place a slice of cake and a 
pineapple slice on each plate. 


6. Drizzle with maple syrup if 
desired. Serve at once. 


Lur AITE CO O GCE'BDUUIN£Zi& 
; IR ^" 1 4 $ í " ; " 7 












+H pee accomplishments in his life 
9 P . ۱5 that he has eaten barbecue in all 
۱ ۰ ۰ 50 states. The Redneck Grill is a 
| ia book for people who read that state- 
„ment and say, “Man, how cool Is that!” 
“In other words, The Redneck Grill Is for 
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E people who have their priorities in order. — - 
ıı, Combining Jeff's slightly warped view of life with more 
~~~ than 40 mouthwatering grilling recipes for things you raise, 
A ^. things you hunt or catch, and things without a face (veggies and 
~~ desserts), The Redneck Grill will become your favorite cookbook. 
mre ‘You'll also love it for another reason—you can wipe the pages off 
te if you get them sticky with barbecue sauce, beer, or whatever. 
ln other words, this cookbook has got its priorities in order, too. 
: Contains recipes for 
* Patio Pot Roast e Red Barbecued Fish 
|* Beer Can Chicker * Creole Grilled Oysters 
* Grilled Rabbit °. Sizzling Red Onions 
: Wild Turkey Fingers : Maple-Grilled Pound Cake 
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